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The Best Way - -
fo COOR a ‘Trout.

HE openirg of the (i ot geason on Thursday, April 1, was marked by the
finest display  of the- speokled bheauties’ syep seent in  the- New
York market. Every fish dealer who had a place large gnough gave o
regular trout exhibition.
Thers are many wayvs of frying this deliélous fish, but there I8 enly cne
_ “best way,” the sportsman’: way, and here it is:

First, remove the entrails, If the fish are small this
easily .done vy ronning: the little finger under one of
gills into the belly and cleaning them with one ferk. If/the
trout is large, just split the belly and rembéve the entrails through Lhe /rash,
Fry several pieces of salt pork (il the fat is out of it and it is pir / = hot.
Rinse the troul clean, dry them In & cloth, roll them ‘over in 0 /., drop.
them into the het fat and let them (ry till they ave brawn and ¢ / p. Then
eat them., No =ruce, no dressing. H-:J_ngur I8 The only sauce ragu' /.,

The trout seagon lasts untll thé last of Adgust, bub trou ar)/ really good
only through April. After May 1, if tho weather is warm, broo’/ trout, except
in very cnld sectlong, get goft and lick fiavor. As most of 1/ speekled troul
sold in New ¥ork Cily are known as oaltivated Lrout, bred / 1 raised in the
hatclheries of Leng Island, they have very little of the ﬂsi ¢.of the wild fish
caught In the mountdin brooks and Streams. Wowever, U/ cultivated trout is
e fine fish, and with proper cooking is-a delicivus vinnd.

Larvge trout are the best for he fag. Select the Jargest
ou can find, and never serve /.t two on a platter at
anee,  FIN 8 shallow sauwcepan/nearly full of water, salt
the water a little and make It slightly acld wil/ vinegar, When the water
boils, plunge the trout into it, and as soon a8 the/water begins to bubble agairc
move the pan where the water will just simr /., 80 as not to break the skin

or [lish of Lthe fish, In fiftéen minute.w. Tict I. [ tjulut -.s'ut of {he water with a L‘JRLTER BESRNT ON " BEGGING LETTER&"

HAVIE réceived two mors hegglng latters, each one eouched dn terms more

pathetie than its predecpssors. One of theni certalnly wonld deaw tears

fromy g stone.. I think It must bhave been with a i.ie.gglng letter that Moses
Bmote the roclt. Thedtals of wor ls go plteous; the accumilation of misfortunes
g0 terribler let iz draw the check—haste to the pcrat' oflice—ateviate this dis-
tress al once. Stay, we shall lose® 110 time If frst we =2end the letlers to the,
Charity Organization dSociety. Alas! By veturn post we gel the intelligence
that, ke the others which came before them; these, too, are written by pro-
fessional Legglne leltey writers, O ui them has been Tn prisen; the other
e the rare g1t of Yeoomine In tures, or all &t once—think of that!—father
with afficted wife and starving chitldren: mother with atflleted father and help-
less childrent deughter with wn aged mptlier tn support, or weman with & bed-
ridden sister on her haods  Perhaps, dedr readers, yousthink that 1 make:top
maueh, anid speak tagoften, of the hegzing letter writer; but one cannot speak
ton often of thig scoundrel) this-wreteh who! trades upon Jove and pity, and
turnis thase tendsy paseions Into jealiusy and suspiclon, Asic yoursell, the - L
missives peaches you, why you are gelécled us a
kely permop (O give monk Also, why yvou should give money to a stranger?
IT you wHi nnt-sgnd the fettar te the €. O. 8., sand it to the parish clergy, who
will probably know spméthing about Hm, Find out, If you can, the lrue
reoard of the orentire; Oud outwhy his family do nol help him: find out why
he hng nol gone tothe viear: find ni.;-: why he has not received aesistanee from
some ol the mn'n: inetitutlonn for the destiving-dnd the unforinnate, In a
word: sinoe things are so bad with hime why he dnes not go Into the refﬁ[:c
which you, A% 8 prate payer, have proviled for him. One would not, surcly
stem fhe flbw of charity: but the holp of the poor is not restly imutun! dple;
it 18 advice, woatching, assistance, sympathy—in a word, persopal service is
the dnly woy ol redlls helpink the poor. There ars times, [t is true, of Teal
suftering; of Impending death; when to alleviate the misery even of & rogue—
even, e gb ah exuréme length, df A begging letter Impostor—may be a' veal
oharity.
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mext time phat one af th

ghimmer; 1ot the wiler nll dralh off. Then Iay 1t on'the platter, and surround
with Hollandaiss sapee. Twa trovt-may be boiled nt once, but do not try to
to holl maere, &S you vl he eire to break them o iiftias tiem oot of the walcr,
{ Th malica Holandules #aucs, put-a 211 6f vinepar In'a
saucepan; standit over a quiek fire; adi Tour pepper corns
and let themt ol in tHE vinasar G¢s minutea, After the
sauce hes cooled skim out the pepper cornst, When the vinegar s cool
mix in it the wellbiaten yolks of fivea csgh Whip 1he valks throngh the
vinegar witli ‘& fork or ‘4 wire egebeater. Then, add five ounces of hutter, .
‘a saltepoonful of sadt. o dash of ‘powdered mnees, and sot the saucepan l,vél'
a slow fire, Sile the ingredlenls briskly (i the Eutter iz melted, then strain
the gnuce Lhreugh a sieve into ansther ssucepan and stand 1t shere iU wlll
keep hoty but not boils  Siir it constuntly il It thickens,. Adad I!‘Ltle_b}* Hitle
a guarter of a pound of butfer, stireing it constantly. Thep-stand the sauce-
pan into anothore pan of boiling water, and gradually odd the julte of one
leraon,  Stie thie stes GHL 38 quite tlilel and then serve,

Seleat Tour or five large trouf, Wash and dry them =8 for
fryving. Bcore them across The beok three: Llmes uad lay
the gashea tHin strips of Tat sall pork. Cover the hottom

of ‘& baking pan with thin glides of bread, Pul @ .pal &f buttér on ekch glles .
of bread, then lay the trant on the bread. Sprinkls the trout well'with salp
and pepper. Then sift some fine bread crunibs over them, Pour = little melind
, butter over the fish. Stand tie pan in-a kot oven and bake {he trout tilllthey
are quite hrown, .

The flavor o Linpt, s well as the quallty of the flesh) 13 very delicate
and unless perfecily fresh both flavor and texinre are impalred. A rule in
cnokling trout which must be always kept in mind 15 thut the more simply they
are ouoked the better they are. The adding of condiments, such as wine, spices,
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Going to Housekeeping
' pretty soon; they’ll need

mushrooms, broths, or, Indeed, any flavorings or seasonings, but salt and o Clevelands Baklug Powder.
very little pepper, abeolulsly destrove the nutural Oe T 5 . . ; Y -
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